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Abstract: In this study, the nutritional and flavor components of the fruit bodies of 10 Pleurotus pulmonarius strains were
analyzed and the results would provide a certain theoretical basis for the development, utilization and deep processing of
Pleurotus pulmonarius. The apple sawdust and corn cob were used as substrates for cultivation of 10 strains of Pleurotus
pulmonarius (5 strains collected in the field and 5 commercial cultivation strains), and the crude protein, total sugar,
hydrolyzed amino acids, mineral elements, y-aminobutyric acid and other nutrients as well as free amino acids and 5'-
nucleotides and other flavor substances of their fruit bodies were determined. And then the protein nutrition were evaluated

by comparative analysis of the amino acid score (AAS), chemical score (CS), amino acid ratio coefficient (RC), essential
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amino acid index (EAAI) and score ratio coefficient amino acid (SRCAA). The results showed that the crude protein in the

fruit bodies of the 10 tested Pleurotus pulmonarius strains was between 30.00 and 36.07 g/100 g. The total sugar content

was between 31.10% and 47.63%. The y-aminobutyric acid content was between 249.64 and 485.34 mg/kg. The minerals

were rich. And the essential amino acids were rich and balance, especially rich in lysine. The nutritional value of Pleurotus

pulmonarius was closed to the nutritional level required by the human body, suggesting it was a good protein source and the

nutritional value of the commercial strains were significant super to the wild ones. Comprehensive comparison of 10 test

strains found that the index differences among 5 commercial cultivated strains were small and the quality was generally

high, among which PL9 showed the best performance, and its protein nutritional value and EUC value were significantly

higher than those of the other 4 strains. The difference among the 5 wild strains was significant, and some strains showed a

high content of a single nutrient.
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Table2 Comparison of mineral and heavy metal content in fruit bodies (mg/kg)
JLE Ca Mg Fe Mn Cu Zn Pb Cr Cd
PL1 3682.64+87.50" 1200.14+72.14° 563.95+24.67°  23.27+0.71°  25.84+1.68"  184.05£18.07° -  0.36+0.03"  0.34+0.03"
PL2  3501.34+157.71°  1407.73+133.93*  519.39+52.19°  21.55+3.83%  28.41+2.97°  154.05+32.18° —  0.33£0.06°  0.31+0.05°
PL3  2527.28+166.15°  1021.14+10.59" 482.69+24.67°  21.05£2.15*  17.32+0.84°  227.39+32.67° 0.35£0.01*  0.28+0.02°
PL4  3070.50+177.42°  1248.90+55.19°  541.05+105.14°  27.82+4.62°  23.09+3.60°  251.77£14.91° -  0.36x0.01°  0.27+0.07°
PL5 3245.79+124.26" 1131.17+83.38° 159.91+4.89¢ 16.56£1.51°  22.85+0.72°  168.78+20.55° -  0.30+£0.05*  0.42+0.00
PL6  3464.99+144.51° 1169.71£72.55° 171.79+6.93¢ 21.59+1.18"  19.77+2.93°  189.15+31.66 0.30£0.04*  0.31%0.02°
PL7  2964.45+181.54° 1155.62+41.48" 292.70+21.54° 17.04+0.31°  16.58+1.14° 88.38+0.09° - 0.29+0.01°  0.30+0.03"
PLS  2831.60+121.85°  1106.99+74.32° 136.59+14.70°  21.84+2.42°  24.99+3.54°  114.40+8.65° - 0.29+0.02°  0.29+0.03"
PL9  2475.30+£103.57° 1042.65+24.56° 161.26+9.02¢ 17.88+0.15°  16.25+0.49" 136.29+4.58° - 0.32£0.06°  0.25+0.05"
PL10  2753.18+27.80° 1100.10+78.28"  333.23£107.63"  19.60+2.12°  18.02+£0.40"  156.85+5.48" - 0.29+0.02°  0.29+0.02°
F3 TR EIRR S &I
Table 3 Comparison of amino acid contents in fruit bodies
Fit(TH) (g/100 g)
T HEIR
PLI PL2 PL3 PL4 PL5 PL6 PL7 PL8 PL9 PL10
Asp 234+0.07  2.28+0.06  2.51+0.06  2.41+£0.06  2.66+0.04  2.57+0.05  2.51+0.02  2.52+0.04  2.78+0.04  2.71+0.03
Thr 1.15£0.02  1.19+0.03  1.18+0.03  1.16£0.03  1.24+£0.02  1.15+0.06  1.19+0.04  1.17+0.03  1.30£0.05  1.23£0.05
Ser 1.1940.03  1.19+0.03  1.19+0.03  1.19+0.04  1.22+£0.04  1.15+0.04  1.20+0.04  1.19+0.03  1.29+0.04  1.25+0.03
Glu 3.89£0.04  4.2420.07  4.03+0.06  4.06+0.05  4.10£0.02  4.15£0.03  4.61£0.02  4.60+0.03  4.69+0.03  4.37+0.03
Gly 1.16£0.04  1.13£0.07  1.13£0.06  1.17£0.05  1.15%0.02  1.13+0.03  1.15+0.02  1.12£0.03  1.25+0.03  1.28+0.03
Ala 1.42£0.03  1.44+0.02  1.45%0.02  1.46x0.03  1.55+0.02  1.45x0.02  1.48+0.02  1.49£0.02  1.66+0.01 1.58+0.03
Cys 0.1940.02  0.21+0.02  0.22+0.02  0.21+0.02  0.22+0.02  0.21+0.02  0.22+0.02  0.23+0.02  0.24+0.02  0.21+0.03
Val 1.29+0.02  1.37+0.02  1.274#0.02  1.34+0.02  1.36£0.02  1.31%0.02  1.35+0.02  1.33£0.02  1.47+0.02  1.37+0.03
Met 0.01£0.01  0.71£0.03  0.66+0.03  0.66+0.02  0.01£0.01  0.62+0.02  0.72+0.02  0.71+0.02  0.70+0.01  0.72+0.03
Ile 0.90£0.02  0.89+0.02  0.88+0.02  0.87+0.02  0.93£0.01  0.90+0.02  0.92+0.01  0.90+0.02  1.05£0.02  0.93+0.02
Leu 1.85+0.03  1.80+0.02  1.83+0.02  1.81£0.02  1.91+0.02  1.81+0.02  1.83+0.02  1.79+0.02  2.06£0.04  1.95+0.03
Tyr 0.74£0.02  0.75+0.03  0.71+0.02  0.78£0.01  0.78£0.02  0.75+0.02  0.80+0.02  0.74+0.02  0.81+0.02  0.78+0.02
Phe 1.19£0.02  1.22+0.01 1.20+0.01 1.1940.02  1.24+0.02  1.21£0.02  1.24£0.02  1.20+0.02  1.37+0.03  1.25+0.02
Lys 1.58+0.02  1.58+0.02  1.51+0.02  1.52+0.04  1.61£0.02  1.59+0.03  1.56£0.03  1.52+0.03  1.75£0.03  1.67+0.03
His 0.5540.02  0.60+0.02  0.56+0.02  0.59+£0.03  0.60£0.02  0.55+0.04  0.59+0.04  0.60+0.04  0.61+0.04  0.60+£0.04
Arg 1.5240.04  1.49+0.02  1.49+0.03  1.48+0.03  1.84+£0.09  1.63+0.04  1.60+0.04  1.60+0.02  1.80+0.03  1.75+0.02
Pro 1.04+0.05  1.110.03  1.06£0.04  1.10£0.02  1.07+0.04  1.09+0.03  1.13+0.02  1.06£0.05  1.22+0.04  1.13+0.03
EAA 7.97£0.11  8.77+0.09  8.52+0.12  8.55+0.09  8.30+0.06  8.60£0.05  8.80+0.05  8.63+0.04  9.70+0.10  9.12+0.12
TAA  22.0240.23 23.22+021 22.89+0.26  23.00+0.10  23.50£0.21  23.29+0.09  24.09£0.05 23.80+0.11  26.04£0.23  24.78+0.31
NEAA  14.05+0.13  14.44+0.13  14.37£0.15 14.45£0.02 15.20£0.18  14.68+0.06  15.30+0.04 15.17£0.08 16.35+0.13  15.67+0.19
E/T 0.36+0.00  0.38+0.00  0.37+0.00  0.37+0.00  0.35+0.00  0.37+0.00  0.37+0.00  0.36+0.00  0.37+0.00  0.37+0.00
E/N 0.5740.00  0.61+0.00  0.59+0.01  0.59£0.01  0.55£0.01  0.59+0.00  0.58+0.00  0.57+0.00  0.59+0.00  0.58+0.00

H: TAA: AR Bvhl; EAA: Wi LR Bl NEAA: AE TR 2L
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Table 4 Essential amino acid composition analysis in fruit bodies (%)

HHMR Al X FAO/WHO
PL1 PL2 PL3 PL4 PL5 PL6 PL7 PL8 PL9 PL10
Thr 5224006 5.14£0.08 5.14£0.07 5.04+0.11 526+0.11 4.95£024 4.94+0.15 4.93+0.13 5.00+0.17 4.96+0.12 5.10 4.00
Val  5.86+0.06 5.90+0.06 5.55+0.05 5.8140.08 5.8040.07 5.64+0.09 5.60+0.09 5.60+0.09 5.64+0.09 5.52+0.13 7.30 5.00
Met+Cys 0.94£0.06 3.96£0.19 3.81£0.15 3.8120.03 0.99+0.11 3.56£0.11 3.90+0.12 3.96+0.11 3.62+0.08 3.74+0.13 5.50 3.50
lle  4.10£0.10 3.85+0.07 3.86+0.06 3.78+0.05 3.94+0.05 3.88+0.12 3.80+£0.05 3.77+£0.12 4.02+0.09 3.75+0.02 5.50 3.50
Leu  839+0.09 7.77+0.13 1.99+0.05 7.87+0.06 8.11£0.12 7.79+0.09 7.60+0.08 7.53+0.06 7.91+0.07 7.85+0.03 8.80 7.00
Phe+Tyr 8.7740.09 8.47+0.08 835+0.10 8.55+0.07 8.61+0.08 8.43+0.13 8.45+0.15 8.15+0.19 8.34+0.15 8.22+0.10 10.00  6.00
Lys  7.18£0.04 6.82+0.04 6.60£0.05 6.62+0.15 6.87+0.07 6.84+0.15 6.46£0.15 6.39+0.10 6.7120.09 6.75+0.03 6.40 5.50

Total  40.45+0.17 41.91+0.20 41.30+0.30 41.49+0.28 39.59+0.39 41.10+0.18 40.76+0.20 40.33+0.11 41.25+0.14 40.79+0.14 49.70 35.00

Fi1 0.25~0.34 mg/kg Z[H], HEAL TR 4645 -
23 FELUFEBEARKEEESNT

AN TR A A B B AR L R MR ZH s AT 2 Bk 45 AN AH
M), FoH B AR PLO TS Hb i) S S0 L 1R % o e e
A 26.04 g/100 g, Bikk PL1 PSS ERMRGGE 3) ., 455
Sy T R, W AR BRRR 14 2 B R B B ok TS T R B
o BRSO TR E IR B ETE 7.97~9.70 /100 g
Zla], s E SR S S R B Y EE(E/T) N
0.36~0.38, HLAFR & IR a5 AE T & LR B
By EE 1 (E/N) 24 0.55~0.61, AR 35 T 55 T3 A= 2H 41
(WHO) FIER G E AR H LU (FAO) JUr# H A4 BEAEASE
., E/T 7E 0.40, E/N 1E 0.60 LA i 75 B & L mR 2
AEA

X 10 AR B AR 19 SCAR SR P 5T b 2 R R 4
A BT EEARSCAT FAO/WHO #5E1b(GR 4),
SE LRI, BRIERR PL1 A PL5 19 AR AR BR+E IR
PRI P AN b, R 2 % & 4K F FAO/WHO
AR 10 X BRRR I 220 & e 4,
FEPR &R 6.39%~7.18%, JL-P-4=iBes T X E i
Tk, FERYE N AR — DR E LR, TE/NEE . &
KANFK AL I B /b, AR 5T A B AT HF
SR A S R B S A 1, T A AR IBUR 241
Y R AT
24 FELEHPEAREFNETS

SRR (AAS) E BRI ) Z i —FEY
FEATUEFEIEPEN 2, BRI E A TP —20
THEIERR 5 WFO/FAO P42 A AR N 2 FE 18 &
FUE . 24 AAS PMEERERE 1 B, SRS Y2

FEPR 2H % 42 T WFO/FAO P34 =, 48 11 B fr
{HRtH S . AASART 1 B9 M BRI REmR, Hoh
B R 2 — BRI 2 IEAR . FH % S v, BB AR A 5
AR PL1 A1 PLS A4 B 208 12 e 2l iR e B s R
A, HA G ILMR ) 511 o3 =0 e SE MR 2 a2z, Horp
55— BRI 2 EL MR Sy S se 2R (P Bk PL1 A PLS 25—
RR il 2= 1 >k FH B &R - e iR ) o 10 ML ERTAR
F1 PLO F SR AT SRR A AAS {HIY KTl 4
F 1, FRIIZFERIT & S IR E &=, Al Tk
WAL, 27 PSR B, 1T PR AR ) 0 T 2 R IR A5 T
2T WFO/FAO P45, DI AR 1 Jo it Jo AH e B
IR

243 (CS) RV F I 1 o rh e — 075
SR S B SRS R R H i TR AR B Y
ZITTRE, B5 AAS —Ff, AR S TR &R S 37
B RFEAR . CS (HBEIT 1, S EA LR
SR UT, R R E R S . 2 6 RTA, PRAR
PL1. PL3. PL5. PL6 1 PL10 [¥%5—FR il & 5LlR N
A 2 R+ e 2208, AR BRAR 19 25— FR il 2 1R oy
SAEEIR . P TR R I 2R T 2R 11 CS {H
r 1, HeATE LR 1Y CS {HAE 0.65~1.12 Z [l (PL1
T PLS 19 F B 220 2+ IR R (B BR AN ) - 275 LE
210 R ER AR A& B, BF AR BRI CS E BT
MR, RIHTEIZIPNHEER T, B2 R R B

T IR TS B (EAAT) & —Fh 2B 11 T (4 0 75
SR T SR EER T GEE RS EE M) T
T S SR B R FUIE R U458, BT s
R EFEME IR —. BEAAI<0.75 N&ESME

KS TEALTHEEMREIEMRITI(AAS) (%)

Table 5 Essential amino acid AAS scores in fruit bodies (%)

O L7
PL1 PL2 PL3 PL4 PL6 PL7 PL8 PL9 PL10

Thr 1.31£0.02  1.28+0.02  1.2840.02  1.26£0.03  1.32+0.03  1.24+0.06  1.23+0.04  1.23+0.03  1.25£0.04  1.24+0.03
Val 1.1740.01  1.18+0.01  1.11#0.01  1.16+0.02  1.16£0.01  1.13+0.02  1.12+0.02  1.12+0.02  1.13+0.02  1.10+0.03
Met+Cys  0.27£0.02  1.13£0.06  1.09+0.04  1.09+0.01  0.28+0.03  1.02+0.03  1.11£0.04  1.13£0.03  1.03£0.02  1.07+0.04
Ile 1.03£0.03  0.96+0.02  0.96+0.02  0.95+0.01  0.99+0.01  0.97+0.03  0.95+0.01  0.94+0.03  1.00£0.02  0.94+0.01
Leu 1.20£0.01  1.1120.02  1.14+0.01  1.12£0.01  1.16£0.02  1.1120.01  1.09+0.01  1.08+0.01  1.13£0.01  1.1240.00
PhetTyr 1463001  141£0.01  139+0.02  143£0.01  1.43£0.01 141002  141£0.03  136+0.03  139+0.03  1.37+0.02
Lys 1.30£0.01  1.24+0.01  1.20£0.01  1.20£0.03  125+0.01  1.24+0.03  1.17+0.03  1.16£0.02  1.22+0.02  1.23+0.03
Total 1.16£0.00  1.20+0.01  1.18+0.01  1.19£0.01  1.13+0.01  1.17+0.01  1.16+0.01  1.15£0.00  1.18+0.00  1.17+0.00
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Table 6 Essential amino acid CS in fruit bodies
R [Eak7S

PL1 PL2 PL3 PL4 PL5 PL6 PL7 PL8 PL9 PLI10
Thr 1.02+0.01 1.01+0.02 1.01+0.01 0.99+0.02 1.03+0.02 0.97+0.05 0.97+0.03 0.97+0.02 0.98+0.03 0.974+0.02
Val 0.80+£0.01 0.81£0.01 0.76£0.01 0.80+£0.01 0.79+£0.01 0.77+£0.01 0.77+0.01 0.77+0.01 0.77+0.01 0.76+0.02
Met+Cys 0.17+0.01 0.72+0.04 0.69+0.03 0.69+0.01 0.18+0.02 0.65+0.02 0.71+0.02 0.72+0.02 0.66+0.01 0.68+0.02
Ile 0.75+0.02 0.70+0.01 0.70+0.01 0.69+0.01 0.72+0.01 0.71+0.02 0.69+0.01 0.68+0.02 0.73+0.02 0.68+0.00
Leu 0.95+0.01 0.88+0.02 0.91+0.01 0.89+0.01 0.92+0.01 0.88+0.01 0.86+0.01 0.86+0.01 0.90+0.01 0.89+0.00
Phe+Tyr 0.88+0.01 0.85+0.01 0.83+0.01 0.86+0.01 0.86+0.01 0.84+0.01 0.85+0.02 0.82+0.02 0.83+0.02 0.82+0.01
Lys 1.12+0.01 1.07+0.01 1.03+0.01 1.03+0.02 1.07+0.01 1.07+0.02 1.01+0.02 1.00+0.02 1.05+0.01 1.0540.01
Total 0.81+0.00 0.84+0.00 0.83+0.01 0.83+0.01 0.80+0.01 0.83%0.00 0.82+0.00 0.81+0.00 0.83£0.00 0.82+0.00

EAAI 71.77 85.20 83.84 84.07 70.95 83.09 82.88 82.26 83.66 82.67

I, 0.75<EAAI < 0.85 ] A, 0.85<EAAL <
0.95 HEIFEFT . EAAL=0.95 HOFEEAE, 7
Sz b, AR B EAAT {ETE 70.95~85.20 2 1],
MRS LA F 2P b o, BRES AR PL1 ORI PLS &b, Hogy
8 MBS ] FHAR R, o B AR PL2 rhh T R A
FEPRIMFIERAT, SRy R AR 1A
25 FEBRILERH (RC) REERILERH S
(SRCAA) I

FIER LU AH R EU(RC) HIITAN S L e 2 L 1R
A AR TIRR, RC>1 FoR iz 2 JEMR ), RC<1 58
TN FEFRAHRT AL ; RC kA A, dldzEir 1, SR

FEFEMERS . 2R L R %5 (SRCAA) KR
IR - A B BTk, 2B AR R 100, B
FE TR S . AR P A R A R AR
i —F, W] RC &N 55T 1, SRC 2N 100, H3E 7
AL, AR Bk b, BREARE PL1 02822 0
W2, TRIAR PLS 0¥ 75 2 MR M U A8 B AR 1 5 TR &
PR+ 1% 22U R S AR R =2 A1, ELATRE A IO A R 5
T AHXTAN B . AR Y SRCAA {HTE 69.06~
90.12 = [a], H: P E kk PL8 1Y SRCAA H fx ., N
90.12, =Bz ARAE T A AL B R v i 85 1 BT 5 3R
(AXI=B 3=

KT TEWLT IR RC. SRCAA
Table 7 Essential amino acid RC, SRCAA in fruit bodies
I Tk
AHEER

PL1 PL2 PL3 PL4 PL5 PL6 PL7 PL8 PL9 PL10

Thr 1.03 0.94 0.96 0.94 1.05 0.93 0.94 0.94 0.94 0.94

Val 0.92 0.87 0.83 0.87 0.93 0.85 0.85 0.86 0.85 0.84

Met+Cys 0.21 0.83 0.81 0.81 0.23 0.77 0.84 0.86 0.78 0.81

RC Tle 0.81 0.71 0.72 0.71 0.79 0.73 0.72 0.72 0.76 0.71
Leu 0.94 0.82 0.85 0.84 0.93 0.84 0.82 0.82 0.85 0.85

Phe+Tyr 1.15 1.04 1.04 1.06 1.15 1.06 1.07 1.04 1.05 1.04

Lys 1.03 0.91 0.90 0.90 1.00 0.94 0.89 0.89 0.92 0.93

SRCAA(%) 69.06 89.48 89.63 88.86 69.62 88.81 89.26 90.12 89.97 89.42

T8 FOLMREIRE IR L
Table 8 Comparison of flavor amino acid in fruit bodies
A~ EL
P & (g/100 g)

PL1 PL2 PL3 PL4 PL5 PL6 PL7 PL8 PL9 PL10

Asp 0.10 0.09 0.25 0.15 0.28 0.28 0.19 0.24 0.19 0.28

Glu 0.56 0.36 0.60 0.50 0.53 0.63 0.66 0.66 0.61 0.61
HELRZILIMSG-like UAA 0.66 0.45 0.85 0.65 0.81 0.91 0.85 0.90 0.80 0.89
EHR Z FE R Sweet SAA 0.99 1.57 1.08 1.22 1.34 1.38 1.53 1.52 1.40 1.39
TR IR Bitter BAA 0.23 0.37 0.24 0.28 0.51 0.32 0.40 0.38 0.34 0.32
TCHEA R FE R Tasteless 0.13 0.17 0.12 0.15 0.19 0.15 0.16 0.16 0.21 0.22
S IEIR R Total TAA 2.00 2.56 2.29 2.30 2.85 2.76 2.94 2.96 2.75 2.82
UAA/TAA(%) 33.00 17.58 37.12 28.26 28.42 32.97 28.91 30.41 29.09 31.56
SAA/TAA(%) 49.50 61.33 47.16 53.04 47.02 50.00 52.04 51.35 50.91 49.29
BAA/TAA(%) 11.50 14.45 10.48 12.17 17.89 11.59 13.61 12.84 12.36 11.35
(UAA+SAA)/BAA(%) 82.50 78.91 84.28 81.30 75.44 82.97 80.95 81.76 80.00 80.85

1 K (Asp+Glu); HifBk (Ser+Gly+Thr+Ala+Pro); ¥ (His+lle+Leu+Phe+Arg+Met+Val); JoidE M (Cys+Lys+Tyr)
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Table 9 Content of 5'-nucleotides and EUC value evaluation of fruit bodies
it (TH) (mg/kg)
Wi
PL1 PL2 PL3 PL4 PL5 PL6 PL7 PL8 PL9 PL10
5'-CMP 45.25 78.47 25.35 84.15 49.16 58.52 64.46 44.48 86.51 53.84
5'-UMP 346.40 385.03 365.17 359.64 355.06 325.32 339.94 270.46 389.78 357.42
5'-AMP 764.15 794.01 912.49 698.66 796.53 920.48 894.84 840.77 970.99 875.50
5'-GMP 89.29 71.52 69.05 46.49 63.47 59.63 53.56 43.44 92.49 59.25
5'-IMP 6.48 7.48 8.48 6.22 9.48 12.48 10.48 11.48 13.48 11.10
S BRAZ TR 859.92 873.01 990.02 751.37 869.48 992.59 958.88 895.69 1076.96 945.85
Total 1251.57 1336.51 1380.54 1195.16 1273.70 1376.43 1363.28 1210.63 1553.25 1357.11
EUC 24.28 14.11 24.99 15.01 19.99 24.68 24.03 21.44 30.11 23.24

T R AT R (5-GMP., 5-IMPHIS'-AMP)

2.6 FTELUAEHZIRFEBRA SAZEER ST

SRR 5 B A RS A T EE AR
FERAER AR T, 24— 35 [RIA A e o] L= H R
R, PR B R R Ui B 2 R R S R
P v — 2 EE BRI P BT, AR R R AN
[), SCADEE S A efie | EHR . PRI JORRDUZS i
IR 2 REFR FIEH R 2 FL R 2 W T - FH AT R 47 S R
ZLNE, R 8 AN, 10 LRk b S8 BRZ IR
A TR S R P> A S B >y R S L TR, TR 2
FLPR M EAT T 47.02%~61.33% Z[8] . SRR
T FH PR EE R 10 55— R 2R, G S rpA
fRan S-SR . S'-WUHIR . S'- R . SRR, U
H s S e Er e o 0w o AU AN B AR S
A 5k ER MR 1195.16~1553.25 mg/kg, Hir
5'-AMP Fr iR . SRHAEERR I (EUC) Sk itk
AT AT PP S TR AR I SRR, 25 SR UnZR 9 R, EUC
{H7E 14.11~30.11 g MSG/100 g =Z[a], &t T Mau X
515 3 Ko LR RS IT R B R RARIY 5" AZ AT
P SR BERAZ TR M EUC {H 333k =5 T 27 4E 5
R, (HARSLES Hh ) EUC B #8832 AIK, &I T =2 /1
A BIE 92 45 P01, 3R W AN [R) Bk 1 56 Jo e il 2 A0 - 1)
EUC {HE3EZMER
3 He5%Ee

MEFRIT SR, 10 DAl BB AR 1Y TS24
H IR E AN R AR ] 25 5 5, Hop R A & =
TE 30.00~36.07 g/100 g Z [0, =1 B H 8 i g zE !
(19.05~25.62 g/100 g), FF#k>"1(19.72~25.26 g/100 g),
45 EEP(15.32~23.81 g/100 g) &5 & FH R ; Bl &
7 31.10%~47.63% Z [A], i & F O E W& H
WP, p-E I T HE(GABA)) Z50 A5 Taitad . fit
Yk, B AR RSB EA NI —Fp
JEEE H AR, B N E RGP R ZE A TEY R,
HATREE . MGENTDIRE . Prat . Hupesy . fEEmEnR
VEITBEIRIR SR ARY . sRIEHF P XA 11 FhE
FHREHE T E R, FFE4ET GABA & E3 &, 45
WF5E " GABA & B 7F 249.64~485.34 mg/kg = [f];
ANFEIBEERIAI S B C R M & B 22 S W 3, X S
PRAEDA [t gE — 2, RIIASIR AR AN [F 8 BT R

RIS RE ST AN R, B R AEAE R T R H4sXT Fe.
Mn. Cu. Zn SFI0E8EA —E BRI, B ikn] DIE
SRR FEIX LA TR TR 1Y R AR IR,

I A X R T SRR 4 A S T S VA, 4
RIIETEAN Bk rh 2 FE iR AP IS5 4, i,
FLARR IR & i BV E LR i 40% LA L, BRilm
WHO #1 FAO FIAER, |8 TR E L R, &
FUS B IR B A R LH i VIAH G, B A
JoT H ) 2 BRI B2 N AASER (1 BT ZE R, ELRB A
THALIR IS, FEE SR E AR . ASBFSR R FH E Bl A 19
BV J7 i, X T AN B AR 1 B SR
T AAS. CS. EAAI Il SRCAA iFfr. FEALAY EAAL
{BEFE 70.95~85.20 Z [a], RIETFIHRAE, BRIEEE PL1
1 PLS FSEMA4b, Hoay 8 AR TS50 vl FH R
YR, LA BEARR PL2 TSR T 2 3k 1 2 Al Pk B 2T
SRCAA fHTE 69.06~90.12 Z |a], Rk PLS TS24k
HER 100, DRI AR ISR VB SR B A5 -

It PL I A TR N E e — R SR A
(EEEH BN, A FERZE. AR, ik
M y- B AT FRAFE ISy, HOas 230 o s
FAO/WHO Z AL #AR AL, B = 1 E IR E
R B ST R B S . ZRG LRBCARMTE AT 10 it
PR R, 5 R ARES PRARE] ) 25 TR bR 25 F 48
ZIN, o T A A e, L BRI R PLO RIEAK, AR A
EFRMEAN EUC 1HB & T 554 4 S 1RIRkR; 5 455
AL BRI 25 8800 W 2, I BRI ER I B 5%
W oS AR, UM RR PL1 Y -2 5 T 1R & i i 3
= T HAE R B AR, FEAR PL4 .80 S BB, B
B PL2 AR B IR MMER =55 . IR, ANF]
FRE SRR XK B o B i HL 2 22 57, A Ja s
TEAU B a B R AR AN B TR, & R4 R
P35S B R R AT T Z2 00T 2 75 R B2 St
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